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LaPgs. N~ XaRas.

Glles de Acha | My Monpara [ ol a] Chifindren
Roasted Scallops with Bacon, Green aﬁl]& Smokey Marinated, Grilled Chicken
Onions, Grape Tomatoes and Aji Traqitional Spanish Paellg: Peas, Breast with Stewed Tomatoes and

Amarillo  $5.95 Sh”mp{ Squid, Mussels, Chicken Peppers $4.50
& Chorizo with Calaspara Rice

Cosfillas Espatiofas Allow 35 minutes (eviche ‘Sangrifa’

$20.00

Spanish-style Ribs in Shrimp, Bay Scallops and

Aged Balsamic Vinegar ~ $4.75 Grouper Ceviche with Chili Peppers,

\\ Ginger & Tomatoes  $4.95
Gambas a] Ajille
Sauteed Shrimp & Garlic O@fd@ U&In@/ A%ﬂd&

with Calabes Peppers  $4.95 Apple Brasied Pork Soft Tacos with  Siced Hanger Steak with Apricot Jam
Roasted Pablano Pepper Salsa  $4.50 & Gorgonzola Picada’  $5.25

Serves 2 or more.

Hamburguesas
Mini Buffalo Burgers with Tomato, Blue EmY&n&d& d@/ P&t@ M@f@
Cheese & Chipotle Mayo  $6.50 Roasted Duck Leg with Pablano Sautéed Halibut with Quinoa
Peppers & Cilantro Cream ~ $4.75 ‘Tebbouleh' & Smoked Tomato
M@d“iﬂ@n% ECH?&A/ Vinaigrette $5.25
Chorizo, Garlic and White Rioja I@HIH&

Steamed PE.l. Mussels with Lemon d(“‘/ 8@]91’%&&& UIWUI%% d@/ B@ff@/g@

and Grilled Ciabatta  $5.25 . : .
Omelet of Mullorcan Sdusagh Grilled Lamb Chops with Sundried

$4.75 Tomato/Goat Cheese Cream

BI"@CJI)%& d@/ Bigtec and Mahon Cheese $6.50

Beef Tenders with Chimichuri $4.95 /(
Arun Cusado

Salc}ﬁch‘ﬁ Egﬁ’&n@l‘“/g Paﬁ/ﬂ& ﬂ@gﬁ& Citrus Flavored Tuna Tartare

Cured Spanish Meat Selection Black Squid nk Paefla with Avocado, Grape Tomatoes
with Marinated Olives & Pickled with Fresh ﬁsh,Shr’lm_p, Squid, & Sesame Seeds  $5.25
Vegetables  $4.75 Mussels, Peas & Amchokfls
Cooked with Calaspard Rice
p o low 35 minufes ‘
Calamates Fiifos o Brochefa de
Lightly Fried Calamari Serves 2 or more. Ub@tlz@ y D&tll%

and Pico de Gallo Chorizo, Dates, Bacon &
$5.25 Bleu Cheese  $4.95

20% gratuity will be added to parties of six or more * No separate checks
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Pae de Quefio

0&5$&V& Locally Made Brazilian Cheese Rolls RG/IH@I&C q
Fried Yucca Root with Mojo $3.25 R@$t1$& a
Dipping Sauce and Garlic Aioli add Serrano Hom ~ $2.00

Roasted Beet Salad with Arugula,

$4.50 Goat Cheese & Candied Walnuts

$4.00
2 Coca de TRmpo
Queses E%Y&Il@l% o 7 'h(hY d
\ ' ' panish ‘Pizza’ with Choppe ) .
ATasting of Spanish Cheeses with  "yegetgble Salad, Olives & Fontina A%Itunaﬁ y
Assorted Accompaniments ~ $5.95 Cheese $4.95 AIIIK“‘/H 1S

Assorted Marinated Olives &

P@Gn}’@g d& H@ft& Ca%&f 8@1'1;1 Spanish Marcona Almonds ~ $4.95

Sherry Batter Fried Green Beans Romaine Lettuce with Manchego
with Sea Salt ~ $3.95 Cheese, Piquillo Peppers HUInmu%
& Artichoke Hearts  $4.00 Black Bean Hummus with
Naan & Crudité  $4.25
E$Y&ffﬂg@$ add Grilled Chicken or Shrimp/$3 tog 5 Crudité__3
Grilled Asparagus with Lemon & 1o
Manchego Cheese  $4.50 BY(@C@I]

( 9 Roasted Broccoli Florettes with

Traditional Romesco  $4.25

Fresh Avocado with Fire Roasted y ‘
~ ‘ ol IeSCo
Corn Salad  $3.95 P&Qﬂa& ECIG/UBL Temafe F (
Vegetarian paella with Homemade Mozzarella,
( ll IS o o Zucchini, Peppers, Peas: Tomato & Basil ~ $4.50
@ Fﬂt@ %n m] POI’“]beuo MUShl’OO[.“S, \
Fried Goat Cheese with Caramelized Baby Artichokes &.Spmuc 1
Onions & Honey  $4.75 cooked in Vermicell Noodles P&n Catdl&n
& Chili Broth. Toasted Ciabatta Bread with Tomato,
- .00 Garlic, & Thyme Purée  $3.25
llow 35 minutes. $20 )
Pan E%% Allow
A Plate of Sliced Ciabatta Bread V Pat&t&ﬁ Bravas
with Spanish Olive Qil J/ 2 ) Spiced Potatoes with Romesco
32.0] $3.50

Execufive C}y@f Ofer Ayal
(678) 205TUNA PukPhee  Athnfa, Georgin  www-ecfipsedifuna.com

20% gratuity will be added to parties of six or more * No separate checks



